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Buffet and Build-Your-Own Bar Menus

Call or email to place your order!
(859)-916-5910 / contact@katescatering.co
Serviceware, beverages, and delivery may be an additional charge

Breakfast Buffets

Continental Breakfast Buffet: $12 per person
	Assorted House Pastries, Danish, Bagels, Muffins, and Quickbreads
		Whipped Butter, Cream Cheese, Jam
	Individual Yogurt and Granola Parfaits
	Seasonal Fruit Salad with Fresh Berries
	Hard Boiled Eggs
		Everything Bagel Seasoning, Salt and Pepper Mix

Classic Breakfast Buffet: $14 per person
	Assorted Biscuit Breakfast Sandwiches:
Bacon, Egg, and Cheddar (V)
		Sausage, Egg, and Cheddar (V)
		Egg and Cheddar (V)
	Seasonal Fruit Presentation with Orange Yogurt Dip
	Assorted Housemade Baked Donuts

London High Tea Buffet: $22 per person
	Assorted Finger Sandwiches:
		Herbed Butter and Shaved Radish on White Bread
		Cucumber and Cream Cheese on Whole Wheat
		Chicken Grape Salad on Croissant
	Seasonal Fruit Presentation with Fresh Berries and Orange Yogurt Dip
	Assorted Mini Quiche Tartlets
	Classic British Cream Scones
		Lemon Curd, Jam, and Clotted Cream
	Perfiteroles with Vanilla Pastry Cream



Breakfast Build-Your-Own Buffets

Build-Your-Own Bagel Bar: $16 per person
	Toasted Assorted Bagels
Assorted Whipped Cream Cheeses:  Vegetable Cream Cheese, Strawberry 
Cream Cheese, Classic Cream Cheese
Toppings:  Tomatoes, Capers, Radishes, Red Onions, Smoked Salmon, Honey, 
Peanut Butter, Raisins, Hardboiled Egg Slices, Crispy Bacon, Sliced Ham,
Avocado, Sliced Cheddar Cheese, Fruit Jam, Bourbon Bacon Jam, 
Bourbon Pimento Cheese Spread
Seasonal Fruit Salad with Fresh Berries
Individual Fruit and Granola Yogurt Parfaits

Build-Your-Own Waffle Bar:  $16 per person
	Authentic Belgian Waffles
	Toppings:  Whipped Butter, Cream Cheese, Chocolate Chips, Peanut Butter, 
Candied Bananas, Sliced Strawberries, Pecans, Whipped Cream, Syrup
	Seasonal Fruit Salad with Fresh Berries
	Breakfast Sausages
	Crispy Bacon Pieces
+ Add Buttermilk Fried Chicken Cutlets for $5 per person for a chicken and Waffle Bar!

Build-Your-Own Omelet Bar: $19 per person
	Whole Egg Omelet Shells
Fillings: Shredded Cheddar Cheese, Crumbled Feta Cheese, Diced Tomatoes, Caramelized Onions, Crumbled Bacon, Crumbed Sausage, Sauteed Mushrooms, Sauteed Bell Peppers
	Loaded Hash Brown Casserole with Green Onions, Cheddar, and Bacon
	Seasonal Fruit Salad with Fresh Berries

Build-Your-Own Breakfast Taco Bar: $18 per person
	Flour Tortillas
Fluffy Scrambled Eggs
Crumbled Bacon, Crumbled Sausage
Sauteed Peppers and Onions, Salsa, Green Onions, Sour Cream, Guacamole, Jalapenos
	Potatoes O’Brien
		Ketchup, Hot Sauce
	Lime Marinated Fruit Salad






Lunch and Dinner Buffets

Soup, Salad, and Sandwich Bar: $15 per person
Salad (Choice of 1):
Green Salad Featuring Seasonal Flavors with Vinaigrette
House Salad with Housemade Ranch and Croutons
Caesar Salad with Parmesan Cheese
Assorted Sandwiches (Choice of 3):
		Turkey, Roasted Red Pepper, and Swiss
		Ham, Cheddar, and Apple
		Roast Beef, Gouda, and Caramelized Onion Aioli
		Avocado BLT on Whole Wheat
		Grilled Vegetable Wrap with Feta and Balsamic
		Chicken Caesar Ciabatta
Soup (Choice of 1):
		Tuscan Vegetable Soup with Barley and Basil Pesto
		Loaded Baked Potato Soup with Bacon and Cheddar
		Classic French Onion Soup
		Hearty Chicken Noodle Soup

Barbecue Plate: $18 per person
Pulled Pork with Smoky Coca Cola Barbeque Sauce
Pulled Chicken with Smoky Coca Cola Barbeque Sauce
Pulled Jackfruit with Smoky Coca Cola Barbeque Sauce
		Hamburger Buns, Kosher Pickles, Pickled Jalapenos
Classic Mac n’ Cheese
Blue Cheese and Bacon Grilled Potato Salad
Classic All American Cole Slaw

Chinese Buffet: $17 per person
Twice Fried Szechuan Pork with Peppers and Onions
Chicken and Broccoli in Garlic Sauce
Vegetable Fried Rice
Asian Mixed Steamed Vegetables
Crunchy Vegetable Wontons with Sweet Chili Sauce

Italian Buffet: $16 per person
Chicken Piccata with White Wine and Caper Pan Sauce
Spaghetti Aglio e Olio (Spaghetti with Garlic, Parmesan, Parsley, and Garlic)
Sauteed Green Beans with Shallot Citrus Butter
Classic Caesar Salad with Croutons





All American Buffet: $16 per person
All American Meatloaf with House Coca-Cola Barbecue Sauce
Garlic Confit Mashed Potatoes
Steamed Seasonal Vegetable Medley
House Salad with Balsamic Vinaigrette and Ranch

Red, White, and Blue BBQ: $18 per person
	Assorted Grilled Hot Dogs and Sausages
	Toppings: Yellow Mustard, Ketchup, Sautéed Peppers and Onions, Pickle Relish, 
Sauerkraut
Hotdog Buns
	Bourbon and Bacon Baked Beans
Creamy Cucumber Salad
	Corn and Edamame Succotash
	Seasonal Fruit Salad


Lunch and Dinner Build-Your-Own Buffets

Build-Your-Own Salad Bar: $15 per person
	Salad Green: Spring Mix 
	Proteins:  Grilled and Diced Chicken Breast, Seared Salmon Filet, Chickpeas
Add-Ins:  Chopped Cucumber, Halved Cherry Tomatoes, Shredded Carrot, 
Shredded Cheddar Cheese, Croutons, Craisins, Toasted Walnuts, Sliced 
Strawberries, Hard Boiled Eggs, Blue Cheese, Crumbled Bacon
	Dressings: Balsamic Vinaigrette, Buttermilk Ranch

Build-Your-Own Pasta Bar: $16 per person
	Pastas: Penne and Bowtie
	Sauces: Marinara, Alfredo, Basil Pesto
	Toppings: Sautéed Vegetables, Meatballs, Italian Sausage, Shredded Chicken
Garnishes:  Parmesan Cheese, Fresh Basil, Red Pepper Flakes, Olives, 
Marinated Artichoke Hearts, Sun Dried Tomatoes
	House Made Garlic Bread
	Classic Caesar Salad with Parmesan and Croutons

Build-Your-Own Mac n’ Cheese Bar: $18 per person
Creamy Classic Mac n’ Yellow Cheddar, Gourmet Goat Cheese n’ Cavatappi
		Proteins: Grilled Chicken, Crumbled Italian Sausage, Crispy Bacon
Crumbles, Hot Sauce, Green Onion, Cherry Tomatoes, Toasted Garlic Breadcrumbs, Pickled Jalapenos
House Salad with Cucumber, Cherry Tomato, Carrot, Cheddar, and Croutons
	Buttermilk Ranch, Balsamic Vinaigrette
Steamed Seasonal Vegetable Medley 


Build-Your-Own Taco Bar: $18 per person
	(Average 2 tacos per person)
Flour Tortillas and Chopped Romaine (for salads) and Spicy Ranch Dressing
	Proteins: Chicken Asada, Seasoned Ground Beef, Adobo Vegetables
Toppings:  Shredded Lettuce, Shredded Cheddar Cheese, Guacamole, Pico de 
Gallo, Pickled Red Onions, Pickled Jalapenos, Green Onion
Corn Tortilla Chips with Trio of Dips
		Dips: Tomatillo Salsa, Queso, Mild Roasted Tomato Salsa
Black Bean and Corn Salad with Lime Vinaigrette and Shaved Radish

Build-Your-Own Pizza Bar: $20 per person 
(only available with Kate’s onsite attendant)
	Flatbread Pizza Crusts
	Sauces: Marinara, Alfredo, Olive Oil
		Proteins: Pepperoni, Italian Sausage, Ham, Crumbled Bacon
Toppings: Mozzarella Cheese, Parmesan Cheese, Olives, Mushrooms, Pineapple, Confit Garlic Cloves, Jalapenos, Spinach, Bell Peppers, 
After the Bake: Ranch Dressing, Hot Sauce, Red Pepper Flakes, Garlic Finishing Oil, Basil Pesto
	Classic Caesar Salad with Parmesan and Croutons
	Garlic Breadsticks with Marinara Dipping Sauce

Build-Your-Own Lettuce Wraps: $20 per person
	Crisp Bibb Lettuce Cups
Proteins: Soy and Ginger Chicken, Marinated Grilled Flank Steak, Crispy Tofu
Toppings: Steamed Broccoli, Shredded Carrot, Green Onions, Zucchini, Kimchi, 
Sweet Chili Sauce, Sweet and Sour Sauce
	Vegetable Fried Rice
Pork and Vegetable Egg Rolls
	Vegetable Spring Rolls

Build-Your-Own Ramen Bar: $22 per person
	Ramen Noodles
	Vegetarian Ramen Broth with Green Onion and Ginger
	Proteins: Braised Pork Belly, Pulled Ginger Chicken, Soft Boiled Eggs
Toppings: Shredded Carrots, Green Onions, Raw Mushrooms, Thinly Sliced White Onion, Thinly Sliced Fresh Jalapeno, Raw Bean Sprouts, Green Onion, Cilantro
		Sauces: Soy Sauce, Sweet Chili Sauce
	Pork and Vegetable Egg Rolls
	Crispy Vegetable Wontons with Sweet Chili Sauce





Build-Your-Own Power Bowl: $19 per person
	Lemon Quinoa, Stewed Lentils
	Proteins: Grilled Diced Chicken, Roasted Chickpeas
Toppings: Crumbled Feta Cheese, Halved Cherry Tomatoes, Shredded Carrot, 
Diced Red Onion, Black Olives, Grilled Zucchini, Roasted Broccoli, Grape 
Halves, Almonds, Cucumber, Walnuts, Avocado Cream
	Sauces: Balsamic Vinaigrette, Tahini Garlic Sauce
Seasonal Fruit Salad with Fresh Berries

Build-Your-Own Mexican Burrito Bowl: $17 per person
	Steamed White Rice, Steamed Brown Rice
Proteins: Lime Marinated Grilled Chicken, Seasoned Ground Beef, Adobo 
Vegetables
Toppings: Black Beans, Diced Tomatoes, Corn, Mexican Crema, Sour Cream, 
Shredded Cheddar Cheese, Picked Cilantro, Fresh Lime Wedges, Green 
Onions, Pickled Jalapenos, 
	House Corn Tortilla Chips with Trio of Dips
		Tomatillo Salsa
		Roasted Tomato Salsa
		Housemade Guacamole

Build-Your-Own Burger: $18 per person
	All American Beef Hamburgers
Southwest Black Bean Burgers
Toppings: Mixed Greens, Sliced Red Onions, Sliced Tomatoes, Assorted Sliced Cheeses, Crumbled Blue Cheese, Goat Cheese, Crispy Bacon, Dijon Mustard, Ketchup, Kosher Pickles, Avocado, Mayo
Classic Hamburger Buns, Pretzel Buns
Classic Potato Salad
All American Cole Slaw
Italian Pasta Salad with Red Wine Vinaigrette

Build-Your-Own Baked Potato Bar: $18 per person
	Baked Idaho Potatoes, Baked Sweet Potatoes
Proteins: Grilled Diced Chicken, Coca-Cola Barbecue Pulled Pork, Assorted 
Grilled Vegetables
Toppings: Sour Cream, Whipped Butter, Shredded Cheddar Cheese, Steamed 
Broccoli, Chives, Crumbled Bacon, Halved Cherry Tomatoes, Mild 
Roasted Tomato Salsa, Brown Sugar, Candied Pecans, Sautéed 
Mushrooms and Onions, Buttered Corn 
House Salad with Toasted Croutons
	Buttermilk Ranch
	Balsamic Vinaigrette
Tuscan Ciabatta Bread with Whipped Butter


Build-Your-Own French Fry Bar: $12 per person
	Tater Tots, Steak Fries, Sweet Potato Fries
[bookmark: _GoBack]		Sauces: Warm Queso Dip, Buttermilk Ranch, Barbecue Sauce, Ketchup
Toppings: Shredded Cheddar, Crumbled Bacon, Crumbled Chorizo Sausage, Diced Tomato, Green Onions, Pickled Jalapenos, Sour Cream, Hot Sauce, Salsa


Dessert Build-Your-Own Buffets

Build-Your-Own Cupcake Bar: $8 per person
	House Made Cupcakes: Vanilla, Chocolate
	Buttercreams: Vanilla, Chocolate, Strawberry
Toppings: Sprinkles, Chocolate Chips, Toasted Pecans, Toasted Coconut, Sliced Strawberries, Mini Marshmallows, Crushed Pretzels, Crushed Oreos, Crushed Peanuts

Build-Your-Own Ice Cream Sundae Bar: $6 per person
Individual Vanilla and Chocolate Ice Cream Cups
Toppings: Chocolate Sauce, Caramel Sauce, Sprinkles, Whipped Cream, Cherries, Chopped Peanuts
			+ Add our Double Chocolate Brownies for $2 per person!

Build-Your-Own Cannoli Bar: $8 per person
		Cannoli Shells
		Whipped MascarponeFillings: Vanilla, Chocolate 
Toppings: Sprinkles, mini chocolate chips, chopped peanuts, chopped pecans, chopped pistachios, chocolate sauce, crushed chocolate cookie crumbs


Build-Your-Own Beverage Bars

Build-Your-Own Gourmet Coffee Bar: $7 per preson
	Regular Coffee, Decaf Coffee, Hot Tea for Water
Includes: Assorted Creamers, Assorted Artificial Sweeteners and Sugar Packets, Black Plastic Coffee Cups, Stir Sticks, Assorted Tea Bags, Lemon Wedges
	
Build-Your-Own Gourmet Hot Chocolate Bar: $6 per preson
	Premium Hot Chocolate Mix
Toppings: Whipped Cream, Mini Marshmallows, Crushed Peppermints, Kosher Salt, Sprinkles, Caramel Sauce, Chocolate Sauce, Cinnamon Sticks
	
Build-Your-Own Fruit Infused Water Bar: $5 per person
	Bottled Water
	Includes: plastic 9 oz tumblers, beverage napkins
Garnishes: Lemon Wheels, Lime Wheels, Mint, Blackberries, Strawberries, Cucumber


A La Carte Items to Complete Your Order

Assorted Cookie and Brownie Tray - $2 per person
House Salad with Housemade Buttermilk Ranch - $4 per person
Classic Caesar Salad with Parmesan and Croutons - $4 per person
Seasonal Field Greens Salad with Housemade Vinaigrette - $4 per person
Seasonal Fruit Salad with Fresh Berries - $4 per person
Italian Pasta Salad with Red Wine Vinaigrette - $4 per person
Assorted Coke Products and Bottled Water - $2 per person
Bottled Iced Tea and Lemonade - $2 per person
Build Your Own Coffee and Hot Tea Bar - $7 per person
Clear Disposable Entrée Plates, Napkins, and Disposable Flatware - $1 per person
China-like White Disposable Entrée Plates with Silver Trim, Napkins, and Silver Disposable Flatware - $2 per person
	
Kate’s Catering and Personal Chef Services | (859)-916-5910 |contact@katescatering.co
image1.jpeg
/{ (/ Y
(‘J Catering & Personal Chef Services





Kate’s Catering and Personal Chef Services | 


(859)


-


916


-


5910 |contact@katescatering.co


 


 


 


 


 


 


 


 


Buffet 


and Build


-


Your


-


Own Bar 


Menus


 


 


Call or email to place your order!


 


(859)


-


916


-


5910 / 


contact@katescatering.co


 


Serviceware, beverages, and delivery may be an additional charge


 


 


Breakfast Buffets


 


 


Continental Breakfast Buffet: 


$12 per person


 


 


Assorted House Pastries, Danish, Bagels, Muffins, and Quickbreads


 


 


 


Whipped Butter, Cream Cheese, Jam


 


 


Individual Yogurt and Granola Parfaits


 


 


Seasonal Fruit Salad with Fresh Berries


 


 


Hard Boiled Eggs


 


 


 


Everyth


ing Bagel Seasoning, Salt and Pepper Mix


 


 


Cla


s


sic B


reakfast Buffet: 


$14 per person


 


 


Assorted Biscuit Breakfast Sandwiches:


 


Bacon, Egg, and Cheddar 


(V)


 


 


 


Sausage, Egg, and Cheddar 


(V)


 


 


 


Egg and Ch


eddar (V)


 


 


Seasonal Fruit Presentation


 


with Orange Yogurt Dip


 


 


Assorted 


Housemade Baked Donuts


 


 


London High Tea Buffet


: $22 per person


 


 


Assorted Finger Sandwiches:


 


 


 


Herbed Butter and Shaved Radish on White Bread


 


 


 


Cucumber and Cream Cheese on Whole Wheat


 


 


 


Chicken Grape Salad on Croissant


 


 


Seasonal Fruit Presentati


on with Fresh Berries and Orange Yogurt Dip


 


 


Assorted Mini Quiche Tartlets


 


 


Classic British Cream Scones


 


 


 


Lemon Curd, Jam, and Clotted Cream


 


 


Perfiteroles with Vanilla Pastry Cream


 


 


 


 




Kate’s Catering and Personal Chef Services |  (859) - 916 - 5910 |contact@katescatering.co                 Buffet  and Build - Your - Own Bar  Menus     Call or email to place your order!   (859) - 916 - 5910 /  contact@katescatering.co   Serviceware, beverages, and delivery may be an additional charge     Breakfast Buffets     Continental Breakfast Buffet:  $12 per person     Assorted House Pastries, Danish, Bagels, Muffins, and Quickbreads       Whipped Butter, Cream Cheese, Jam     Individual Yogurt and Granola Parfaits     Seasonal Fruit Salad with Fresh Berries     Hard Boiled Eggs       Everyth ing Bagel Seasoning, Salt and Pepper Mix     Cla s sic B reakfast Buffet:  $14 per person     Assorted Biscuit Breakfast Sandwiches:   Bacon, Egg, and Cheddar  (V)       Sausage, Egg, and Cheddar  (V)       Egg and Ch eddar (V)     Seasonal Fruit Presentation   with Orange Yogurt Dip     Assorted  Housemade Baked Donuts     London High Tea Buffet : $22 per person     Assorted Finger Sandwiches:       Herbed Butter and Shaved Radish on White Bread       Cucumber and Cream Cheese on Whole Wheat       Chicken Grape Salad on Croissant     Seasonal Fruit Presentati on with Fresh Berries and Orange Yogurt Dip     Assorted Mini Quiche Tartlets     Classic British Cream Scones       Lemon Curd, Jam, and Clotted Cream     Perfiteroles with Vanilla Pastry Cream        

